@.‘%:ﬂﬁh‘il

TROEBRE

Vo0l.39,N0.16,2018

A YR T R B AN 5 3F oy
HIPLAAL T T,

XIRIB, 2= 5, BRI, FmE"
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OB xRS AEHYE 25 AN 29 MR kAR F T (Leccinum crocipodium) # A A KT HRB o B A TR
ERBAERIATT ME Ao, BREAW, BRIE G AT A 24.54% DW~37.25% DW 480515 4% % 0.88% DW
~3.78% DW , Tt S48 4 7.03% DW~19.03% DW, 40 % 4% 4 431% DW~7.07% DW; $ 58 +%, %
12.25 mg GAE/g DW~24.44 mg GAE/g DW ; % By414% 4 & Ik 44549 DPPH- ABTS® - i 7% 12 FRAP if & 4k VA B
Fe’ A4 7 BB 485 ABTS' -5 & s FRAP Z R4 A4 23 EA8 % (p <0.01) , R 9% A A B4 % B
THRALRANERG T EREZZ—, SHSFRAAMFTFRAERARFE, BAHEGIKIEN % 042 B A
P % PEAR 4% 5.
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Nutritional Components and Antioxidant Activities of
Leccinum crocipodium in Yunnan
LIU Qiu-ming, LI Xiao,XIAO Jun-jiang,SUN Li-ping "

( Yunnan Institute of Food Safety , Kunming University of Science and Technology , Kunming 650500, China)

Abstract: In this paper, 29 samples of Leccinum crocipodium collected from 25 areas of Yunnan were assayed for their

nutritional components, polyphenol content and their antioxidant activity.The results showed the protein content of L.crocipodium

was from 24.54% DW to 37.25% DW ,the fat content was from 0.88% DW to 3.78% DW ,the content of polysaccharide was

from 7.03% DW to 19.03% DW, and the content of crude ash was between 4.31% DW and 7.07% DW.The total phenol

content( TPC) ranged from 12.25 mg GAE/g DW to 24.44 mg GAE/g DW.The antioxidant activities of polyphenol extract was

studied by DPPH - — scavenging system, ABTS* « —scavenging system, ferric reducing antioxidant power ( FRAP) method and

metal chelating ability ( MCA ) method. The results showed that the crude polyphenol of Leccinum crocipodium had a good

antioxidant activity. There was a significant positive correlation (p < 0.01) between total phenols and ABTS® - — scavenging

activity and FRAP ability.The phenols in the extracts could be one of the main contributors to the antioxidant activity of

Leccinum crocipodium.The results of this study showed that Leccinum crocipodium had high content of protein and low content of

fat,and the antioxidant activity of crude polyphenol extract was strong.
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PRI G 4 b B A B 1) 2 B S i ST PR, BB R PEAR
ERFRE R 2 W & i e, LA TE M S A, X R FH
SRR S BIHE B DR A T B 22 1y R BUM) 6 Caco—2
25 W JE A HL A — o R EE A IR e o

RIFGERE T = E EE MK 25 P05
B PeAR A FF B REAS , I 52 T F SR B LA 5 5E 4,
ST T TSR Z W FL IR Y P 2 W 5b 5 H DPPH - 15
FREE ST ABTS ™ -1EBRAE 1 KBS T8 IR RE 1 AN 42w 25
HREJTIAR S, BT T = S 7 HL B0 8% N e AR 4
B TR0 8 IR S5 T RB Tk, AT 5T R AR VE [
JTLWRSR G R B e AR, BB S 2 L B
1 AR SR ST N GOBR LR A AE L, S wE R P AN
2 B P 25 A R R R 3l 250
1 HRET®
1.1 MBS

B PO AT SRAEET M R b S a2 1 or
7N, AR A SR AR X KA B SEBG =, I B 2R T AN AT
4y, S5 FH R shK FAB 4l 7K 375 U , ¥ 3R T, WF 1 Ky
e, 1k 40 BT, FAR O E A 09 TR P A6, 77
M1, 1= 281 - B8Pk A B 3£ (DPPH - ) (2,2-%2%
Fe— (3 2 FE— I EMR Ik —6— i 12 ) (ABTS) (Fe'
— ZMEBE = AVE (TPTZ) (6-¥836-2,5,7,8— U H 3k
FEIF AN -2 - 32 i8 ( Trolox ) \EDTA | Ferrozine ( 3E
%HE)  EE Sigma 0] HBEBGH BN

Alpha 1-2/LD Uy R T-#: ML 1% [E CHRIST;
DL-5-B HUAIKEE K25 5 245 2.0 HL . TGL-20B #Y 75
WENE OV SR ERT; UV-6100 #Y
AR UL RE T i S A R A PR A
SB5200D RUFEFS I BENL T A W R B 5y
AR A HH-2 RUTHIE KRGS SinTi i /KB ss A
BRSNS SX—4—10 A 3 dn Kb Sam b
SZF-06A BRI M EAL LigEHisEH A RN A
DHG9070A # e #E iR s X T Hef big—fE Rl
IFREBRAF S

F 1 FEMCRAE M SR ]

Table 1 ~ Collecting location and time of sample

it CRAEMAT CREERIT] S5 CREEMLAL  CREERN]
1 pheffell  2015.6.12 16 £If[JFi  2015.6.17
2 fipEgElL 2015.7.12 0 17 SCIUERID 2015.6.18
3 el 201589 18 XIiFEdb  2015.6.19
4 Mgl 2015823 19 ARG 2015.7.11
5 MpyEfEL 2016628 20 AEMERSAE 2015.6.23
6  ivEiE 2015614 21 EEMEREFE 2015.7.29
7 hEERER 2015.7.12 0 22 EIHSIT 2015.7.22
8  REHERE 201577 23 EHTEH 2015624
9  REAAKJI| 2015710 24 MEHIEW  2015.6.23
10 EBEH#Ff 2015710 25 I 2015.6.22
11 RWAMEsH 2015711 26 FE&Eikil 2015.7.5
12 EB&ES 201579 27  EZiE  2015.7.14
13 RBHER 201579 28  FEITJ| 201574
14 BEBAM 201577 29  MEiEefy 2015.7.16
15 grifgEk  2015.7.20
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1.2 ZWHE
121 FEAREFEAS M MR A A K s
GB 5009.5-2010 , R FHHILICE &k . AHAR DT & S
K& GB/T 5009.6-2003 , > FH R [CHI 2k . MK 45
B P MK HE GB 5009.4-2010, SR FHM bk, Al
PR B B SR R I AR Tk . LA g R Rk
% T HE(DW)
122 ZP3dd  METIFREL 1.0 g B 50T 50 mL 250
Brh LA 15 mL 70% HEE, S S B R EC T b,
T 200 W, 5000 r/min 5.0 10 min, WA I3
Wo MPLTET INA 10 mL 70% H P 5 4 452 BB 9%,
Bt LW, I 70% B R E 25 mL, SRR £
B AR, e 4 CAEM,
123 Zlir&aEIME R Folin — Ciocalteu [t &
I R o W Sy R bR v R 2R A0 22 TR v B 0 R
0.5 mL 0 .20 .40 .60 .80 . 100 pg/mL 7% £ F g () b5
TAEW T 10 mL #EFZ BB T, 0 2.5 mL 10% fE R
B, 3550, 8 B S min, il 2.0 mL 7.5% Bk 2 44 %
W, RS, SR R G 60 min, T 765 nm il E
W SGAR , LA SEAE FAR ME T AE WOHR B Sy A d 2 57 it
£k, LA 0.5 mL Z W 38 v AU 1 B F MR A o A
W, F BRI R 7 R I R WG AE, T OE B R e A R 1 PR
ZWy b, G R R IR mg WE TR Y /g T
(mg GAE/g DW)
1.2.4 DPPH-¥EBRAE S M%E 0.1 mmol/L DPPH - Hi
B WL ] AS PRI DPPH 0.1972 o, % T H B, &
2578 500 mL, fit il 5% 1 mmol/L DPPH H izt )3 , Bt
DPPH W 5 R) v FH Y B B¢ 10 f5 B 4% 0.1 mmol/L
DPPH - HH B Y o

DPPH - 75 5 2 3 I 2 >R FH SCrik [9 ] 7 s, X
0.4 mL M Z Wy BOK , il A 2 mL 0.1 mmol/L DPPH -
FH A, TR, 25 iR aEE 6 S 7 30 min, F 517 nm il
EWSCE ., Trolox VE BHPEXT AR, L 20~100 pmol/L &
BEIY Trolox DPPH - J 5 BE 1 Aubm v HR 28 o £ &% DPPH -
EEE F1 45 R F R R Trolox 245 (wmole TE/g DW)
1.2.5 ABTS' -J5FRAEME  ABTS' -iEkRAE I =
ZZCHR[ 10 ] 5 5E , FEVEIE S, B S mL 7 mmol/L
M ABTS %5 5 88wl i it 2 £ (40 mmol/L) 14 7R
G, TEIRBEPHUE 12 h, #Hl4 ABTS ' - i #5W . 1%
i W 70% L BEMSREZE 734 nm T IROGAE M 0.70
+£0.02, % ABTS" - TAEW JHL 4 mL ABTS* - TAER 5
0.5 mL Z By HLIRWIR A, T 30 CRE M F K
6 min, T 734 nm FE R GIH. 70% P EEACERE 5
fifeas FAXT R, Trolox AEFH X+ B& , DL 20~100 pmol/L
HEFE Y Trolox ABTS® - V5 %% B8 J1 M0 bm v Hl 28 . #F &
ABTS ™ - 35 B AE J1 0 22 45 2R 275 47 Trolox X4 ((umole
TE/g DW) ,
1.2.6  BE F ik Jsiae J1 (FRAP) Pl >R A SCik
(11 )73, FEAEAS B . ARUERTEKR 1% 0.3 mol/L ¥y
Wi 15 4% Pk ( pH3.6) .10 mmol/L TPTZ i1 20 mmol/L
FeCl, ¥ W% 10 1: 114 Lo i o 5% FRAP T /B o
B BE 0.0.2.0.4 0.6 0.8 1.0 mmol/L FeSO, - 7H,0
WA 150 pL, 203 A 4.5 mL FRAP 5], 1R 51 )5



@.‘%:ﬂ%&l

TROEBRR

37 CRWZ5A4F T X 10 min, M 5% 593 nm 4k 56
{H, DL FeSO, -7TH, O ¥ )& A S'GAE L il b v h 2k o

FESLIZE 4.5 mL FRAP TAE# 5 150 pl £
MIRIR G IR )G 37 CoORB &4 XM 10 min,
F 593 nm AbFE WK SEAE . 70% FPEEAC R AR B il oS
X RE . FE SR B IR BB U7 (FRAP {H) LL&: 100
e BT AR S B[R] I ' BE T Y FeSO, 22 B SR AN
2~ (mmole Fe** E/100 g) .
127 &J@EARe e Fe' BERETINE S %
SCHRLO ] A . 1 mL 2 fHEEW 5 3.7 mL @4l
KIS, A 100 pL 2 mmol/L FeCl, , 184 30 s, B
A 200 pL 5 mmol/L FEIK R ,IRA), FiEFHE 10 min,
F- 562 nm ZbJIE WG . 70% H B AR S ifas B
XFHE, EDTA i BH £ %5 B8, LA 0.034~0.171 mmol/L [
EDTA Fe’" & HE S MbruEth £k, BEA Fe*" BEARES
M e g5 R KRR EDTA 245 (umole EDTA E/g)
1.3 HIESIT

TSI R /D E S =R, E S R LAIE + b
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22 (x £SD) Fos o LI SPSS 17.0 A T £
AT T IR AT ST A B, 22 R R KRN p <
0.05 ; $EAT S5 B IR AH S 53 B, p < 0.05 S IEAH G,
p <0.01 KR FHIFEMEE,
2 HRG5HH
21 BEAREXESMEBESE

L REPEAW A= JITF T T S8 A 1 B AR il 43T 5 495 2R 4
2 s o AR S PJEAn A BT LA P
24.54% DW =0.33% DW~37.25% DW +0.71% DWW,
29 SR bl R R P iR e, T 37.25% DW
0.71% DW ,29 MEAME 1 & = ¥{E S 29.55% , =
TP AR A S8 TR A T A4 9 AR T AT R A A A
D R AR 35 £ FH B AR 0P 3 L A s 2 i e
FEARHAE N SR, BEAEN SRS S EHER
FST i PP I R B AR R . — , GG K 2 0 S
OSBRI TR P B9 220 HAT PO A 2R 4 T ) A
BRYEPE AT AE T o AR ZE AN [ 7 b 5 R PEAR 4
JFEE F AR i T 5 M BB & & O 7.03% DW =

K2 BRI BEAS B SR B B

Table 2 Proximate composition and polyphenols contents of Leccinum crocipodium

G s HEA(%) B (% ) HLRENI (%) W53 (% ) & (mg GAE/g DW)
1 26.20 +0.10° 10.35 £0.01™ 2.74 £0.17°" 431 +0.02' 13.42 +0.40"
2 27.38 £0.02™" 13.5 £0.09" 2.58 +0.02°" 431 £0.04' 14.16 +0.36"
3 31.72 +0.07*" 7.03 +£0.30° 1.30 £0.16* 6.56 +0.11" 19.90 +0.78°
4 25.17 +0.00" 13.62 +0.46° 2.17 £0.18"™M 4.67 +0.19" 15.51 £0.50¢
5 30.13 £0.68" 12.19 +0.01* 248 +0.28™" 534 +0.01" 14.07 +0.02"
6 28.64 +0.10%* 14.86 +0.00" 3.05 £0.13°* 4.85 +0.21* 17.08 £0.55"
7 28.73 +0.49% 11.09 £0.19™ 3.69 +0.15" 5.29 +0.08"" 23.83 +0.06"
8 26.28 +0.11° 8.63 £0.30" 1.93 £0.06™™ 5.16 +0.09%" 24.44 +0.72°
9 32.48 +0.18° 14.98 +0.22" 3.58 +0.04" 5.45 +0.13" 18.12 +0.57™"
10 27.70 £0.35™" 14.89 +0.04" 241 +0.09"™* 5.74 +0.08" 21.12 £0.30"
11 28.90 +0.22! 16.97 £0.23¢ 3.42 £0.73" 5.66 £0.10° 13.04 +0.65™
12 32.44 £0.71" 11.18 +0.16™ 276 +0.11°% 5.49 +0.04" 18.31 £0.03"
13 33.53 +0.35" 15.00 +0.13* 3.51 £0.08" 5.93 +0.06° 13.15 £0.70"*
14 29.61 0.3’ 12.71 £0.44%" 3.65 £0.57" 5.51 £0.03" 19.72 £0.03¢
15 28.35 +0.29™ 7.31 +£0.58¢ 220 +0.40"™ 5.64 £0.13° 20.11 £0.03"™
16 27.23 £021™ 15.20 +0.39* 1.85 +£0.12"™" 5.70 £0.01* 17.52 £0.47¢
17 24.54 +0.33¢ 13.13 +0.69"" 3.37 +0.28" 5.06 +0.09" 20.27 £0.14"™
18 31.06 0.11% 12.47 +0.34" 3.47 £0.16" 5.65 +0.02" 13.96 +0.02"
19 26.84 +0.28" 16.75 +0.53" 3.78 +0.03" 5.93 +0.00° 13.60 +0.54"

20 31.95 £0.11°" 19.03 +0.03* 241 +0.11"%* 495 +0.18" 18.73 +0.67*
21 30.97 +0.36* 14.42 £0.06" 2.95 £0.52% 5.76 £0.04¢ 12.25 +0.67*
22 31.48 +0.06* 10.69 +0.27™ 1.59 +0.06™ 5.64 £0.02° 16.05 +0.40¢
23 28.01 +0.38"™ 11.41 £0.28"" 0.88 +0.37" 5.46 £0.33" 13.25 £0.16"*
24 26.13 +0.24" 17.47 +0.39" 3.76 +0.31" 5.03 +0.04" 12.73 +0.40"
25 29.89 +0.51' 14.43 +0.94" 2.58 +0.46°" 5.67 +0.19 16.00 +0.69*
26 29.75 +0.10' 11.29 +0.10™ 1.67 £0.27™ 478 +0.00* 23.61 +0.69"
27 33.88 +0.17" 12.80 +0.04"" 2.07 £0.277" 5.55 +0.09" 20.08 £0.42"
28 30.78 +0.30*" 11.74 +0.02% 1.51 £0.04™ 5.36 +0.29°® 13.97 £0.38"
29 37.25 +0.71* 9.99 +0.01° 335 +0.01" 7.07 £0.04* 13.91 +0.36"
EHE 29.55 12.94 2.64 5.43 16.96

T« [ — A ] BB A I E V2252 (p <0.05) AR RER R o i #1225+ (p > 0.05) 536 3 [

20185 516 277
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0.30% DW~19.03% DW +0.03% DW {LF— & I,
T L (324% ) | F 45 (22.25%) | 4 41 4%
(47.89% ) %5, FLRRWI & SAEXT AR 5 AR T
7H(0.88% DW x0.37% DW) . fE1l1 3(1.30% DW =+
0.16% DW) 7T.)1| (1.51% DW +0.04% DW) 27T
(1.59% DW + 0.06% DW) Fligk 1l (1.67% DW =
027% DW) , H.Z 24 A~REAS I G & & 1.85%
DW = 0.12% DW ~ 3.78% =+ 0.03% DW, ¥ {f K
2.83% , S5 SC IR AR I S B R PR A I R IR A
SR EGEE, IR T B BL B i o AN IR] 7 b i R P AR A T
B K 4y 85 4 4.31% DW +0.02% DW~7.07% DW
+0.04% DW , fik T Barros 25" I 5 i) JL AP £ FH B4
(7.07% ~16.48% ) , M3 2 A]LLFE Y, AN [F] 7 Hi F =R
S A e (19 $5 B2 PE AN A T B T ST 4 S AR B R A
AP ETE2E S (p <0.05) , 3X AT GBS A 2 A4 KR
BEWASTR] , SRAERT A 1 22 53 (BB oA & 2B IR Ig
Wi A — R B RTIE TR BB AR

EEISE YT Rty AR B ZHEAEYIE N
Z WY, Z WIS i B TR Ik 0 2 R RSG5, A
T B e nm i A4k e, - 58 O, (d HD s S A RO B A AL
WA o ASWETE IO B PEAR 2 T B A 15 5
SE A ED SR ANER 2 o, AN R Ml B B PEAR 4 i
WAy &2k (1225 £ 0.67) ~ (2444 +0.72) mg
GAE/g DW, A% 3 1 6 NHEAR N EH B (2444 =
0.72) mg GAE/g DW [ifi B (23.83 £0.06) mg GAE/g
DW gk 111 (23.61 +0.69) mg GAE/g DW il 111 (20.27
+0.14) mg GAE/g DW ., & /K (20.11 + 0.03) mg
GAE/g DW FIiE % (20.08 +0.42) mg GAE/g DW , fi%
AR (12.25 £0.67) mg GAE/g DWW, ARWF5TE
B PR 2 A 1 B 5 A5 SO A R Y 38
WR A= T A L OB AR R R R B b Sy 5 i, BRI
A R e e P L AL e e DA DL PAER S N
22 HZHHREIMBIELES T

DPPH - 75 R G I #%) 1z - TR Z i iy bt A 1k
HE 1 LA R RARBUE AT M 0 158 . An 3R 3 T s, AN ) ™
b P R PEAR 2F T TR 22 T FH AR W B B A — %€ DPPH - 3
B HE ST o 5 7H (2.38 £0.03) pmole TE/g BB (2.56 +
0.02) pmole TE/g 777 (2.58 £0.01) pmole TE/g 3
ASFEA Y DPPH - 3 B B8 77 A0 X BAIG, ¥ {EH Ry
2.51 wmole TE/g, H:'EZ 26 A~EEA 1Y) DPPH - %5 B e
(277 £0.07) ~(3.39 £0.01) pmole TE /g, Y18 K
3.20 pmole TE/g, i i AH X 8K 19 3 - A< ¥ (H
(2.51 pmole TE/g) Y 127% , HLEALFIXF DPPH H
i SE Vs SR VE FH 2 iR T I AL E(RE T, B i SR B 19
YA AT PR 7T B8 2 22 Wy 28 W) Joa b i R R AE T, 0
A 2 W AT BB 2 R AR BT B9 T E SR 5

ABTS AR FK LG Wb R g T &9,
LA AE B IV o ABTS' - [WIE R TR 12, I
F LA AL ) 5 H BN e i T M AR A, SR
W SEAR A RAA ™, DT Sz e H sl RE i AR BE 1 i K
7N ANTR] 7 M 3 B PEAR 28 T B 22 Wy pHL AR ) A B AR
by ABTS® -3 kRae )1, BATER EMHE2Z 7 (p <
0.05) , ABTS" -JiRsfE S5 A (1.85 £0.01) ~ (3.00
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+0.05) pmole TE/g, FAXF 85 19 5 DEEA AL 1L 4
(3.00 £0.05) pmole TE/g . 4<J1] (2.97 £0.01) mole
TE/g A£111 2(2.83 £0.02) pmole TE/g JFiE (2.77 =
0.01) pmole TE/g Al FJ6(2.76 £0.01) pmole TE/g,
HH K 2.87 pmole TE/ g, /5 H HVE 4 24 L IX Y
{H(2.31 pmole TE/g) (1) 124% |

FRAP if 5 e J1 A PLEALFK Fe' iR 5k Fe’* |
Fe’" Y5 TPTZ 456 A ik 245 B R 4 S e K
593 nm AT B R WL IR, W S B Bk O, 3% BR BT LAk
B A T Al R R, Ot S A B A B AR TS e
AN FIREAS T B PR 4= BT B 22 T dH 3 420 24 e B4 5 19
FRAP IR JRHE J7 , AEXT R 19 3 D REAS kg1l (S |
o1l 4, H: FRAP {E 43531 (1.74 £0.03) . (1.60 £0.02) .
(146 +0.02) mmole Fe’* E/100 g, Y415} 1.6 mmole
Fe’* E/100 g, #HXT 52K 19 4 A~ His X Ry 72 15 (0.74 =
0.01 mmole Fe’*E/100 g) . A#£(0.85 +0.02 mmole Fe**
E/100 g) 7525 (0.90 £0.00 mmole Fe** E/100 g) Fl&;
A (0.95 +0.03 mmole Fe** E/100 g) , it 22 ~Hb X
%) FRAP A58 F1 8 0.97 ~1.36 mmole Fe** E/100 g,
H{E A 1.06 mmole Fe** E/100 g, FRAP A JF fE 740
T AR R AT 3 A Hb X EAE = T R Ay 22 Ak X
PIEM 151% .

Ozgen % 571\ 5y DPPH  ABTS Fil FRAP Hi %A
ALVT M A5 2 f77 B R 2 Lt B B AR, OB AL I,
DPPH ABTS Fil FRAP 3PN T HLE AL R B 5 e+
FeRene s AR SR H R N AR R AR, 2 T 256 PE
RIRPUEA Y B S AL TG P, 75 2 2 B R i 1k
iPHrid 2 ,DPPH  ABTS Fll FRAP = MA& £ B4 7
FAEGEN.

iR AT T A M T RE A EEEAE A, Bl An &2
T 2 R RN 22 2k G i Tt V% e IR T, T O e )
Bk 3L Fenton J W 77 AR 16 R & TR, N Ik 4
JBETEA L—E BE LMK 4R & T e b
FH e i 3R AR, 3 W — R PR R BT AL
PERER FIBY s . AN IRIREAS 85 B2 AR 4= 1T 181 22 Wy kL
WY EARL 0 Fe'" A RE T, HAF1E— & W B 3
PE2E 5 (p < 0.05), AH XT 8¢ w09 4% 3 (3.29 «
0.03) pmole EDTA E/g fE1l1 3(3.27 +£0.03) pmole
EDTA E/g Y1) (3.06 £0.01) pmole EDTA E/g gk 11|
(3.04 = 0.00) pmole EDTA E/g. F-dt (3.03 =
0.03) pmole EDTA E/g,3X 5 MHLIX Fe’* &8 )14
{E )y 3.14 pmole EDTA E/g, &5t H B F 4 22 b X
B (2.25 wmole EDTA E/g) (1) 140% .,

23 mMEAEHESEEHMEEMRXESN

DPPH - iR HE J7 . ABTS ™ - {5 BR AR J1 )2 5L T4t
SGHEEE L I 2 A S TE BR B 2R Y BB U SR SR AR H
PUEALRE 1. FRAP ¥ i Wi S 4 5 i I Fe® 19 fi
T3, MCA 3 I 2 £ 5 B A Fe® IUBE J1 . MPIPi A
fRfE ) 5H LWy BERZE V,  V, IS N EAY)
R —E A ETED . RIEREMAAR R T e
AR IF R P AE AL 6 e S R A B AR S vE S dn Ek 4
iR S &E(TPC) 5 ABTS' - JEBRIG M0 FRAP
W JFEAE TSI 7E0.01 ZK SR 5 35 IE A 26, A1 26 & 55 31l
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Table 3  Antioxidant activities and metal chelating ability of Leccinum crocipodium

s DPPH - ( pmole TE/g) ABTS " + (wmole TE/g) FRAP(mmole Fe’* E/100 g)  MCA( pmole EDTA E/g)
1 3.30 £0.01* 2.19 £0.01" 1.36 £0.03" 2.53 +0.06"™""
2 3.25 +0.02" 2.83 +0.02" 1.18 £0.02" 2.40 +0.028"%*
3 2.86 +0.02' 2.52 £0.04"" 1.09 £0.01™ 3.27 +0.03°
4 3.38 £0.01" 3.00 +0.05" 1.46 +0.02° 1.92 £0.01™
5 2.84 £0.02' 2.37 £0.01™ 1.22 £0.04"%" 2.35 +0.02"*
6 3.25 £0.01% 2.07 +0.08" 0.90 +0.00° 2.89 £0.01"*
7 3.30 £0.00* 2.35 £0.06" 1.23 £0.02°* 1.96 £0.01™
8 2.56 £0.02" 2.14 £0.03™ 1.19 £0.02" 2.20 £0.03™
9 3.15 £0.03' 2.97 +0.01° 1.08 +0.01 2.92 +0.01™
10 3.20 £0.00" 2.60 +0.01° 1.60 +0.02" 2.93 +0.02"
11 3.29 +0.00" 2.47 +0.00%" 1.01 £0.01* 2.32 +0.00"*
12 3.05 +0.00’ 2.30 +0.01' 0.95 +0.03" 2.14 £0.02""
13 3.26 +0.00° 1.89 £0.19 1.08 £0.01" 2.69 +0.03°"%
14 277 +0.07" 2.33 +0.00" 0.85 +0.02' 245 +0.038*
15 3.37 £0.01™ 2.45 £0.05" 1.10 £0.02* 2.45 £0.028"*
16 3.39 +0.01° 2.77 £0.01" 1.23 £0.01 2.58 +0.01°"
17 3.12 £0.04' 2.41 £0.06% 0.99 +0.02" 2.84 £0.06""
18 3.30 £0.01% 2.76 £0.01" 1.09 +0.02™ 3.03 £0.03*
19 3.22 £0.02¢" 1.93 £0.02 1.03 £0.01™ 2.64 £0.01%""

20 3.34 £0.00" 2.66 +0.02* 1.15 £0.00' 2.27 £0.00™
21 3.01 £0.02" 1.87 £0.01" 1.07 +0.00™ 3.29 +0.03"
22 3.32 +0.00* 2.53 +0.05"" 1.26 +0.03° 0.88 +0.01°
23 2.58 +0.01" 2.33 £0.00" 0.74 +0.01" 2.25 £0.02™
24 3.26 +0.00° 1.85 £0.01" 1.12 +0.01° 1.53 £0.01"
25 238 £0.03° 1.97 £0.06° 1.05 +0.001™ 2.91 £0.018%*
26 3.33 +0.00 2.55 £0.03" 1.74 £0.03" 3.04 £0.00"
27 3.21 £0.02" 2.54 +0.04" 0.97 £0.02" 2.83 £0.01"
28 3.28 £0.00° 2.53 £0.04"" 1.19 £0.02# 3.06 £0.01™
29 3.27 £0.01 2.70 £0.00 1.04 +0.01™ 2.93 +0.03"
F 4 PrEAEES DB EAECH
Table 4  Correlation between antioxidant activity and total phenol content
TPC DPPH FRAP ABTS MCA
TPC EPEY 1
plE
FEAR 87
DPPH WIES Y11 -0.95 1
pAE 0.383
A 87 87
FRAP P 0.287* 0.372* 1
pE 0.007 0.000
A 87 87 87
ABTS AR 0.275* 0.370* 0.263" 1
pAE 0.010 0.000 0.014
FEAR 87 87 87 87
MCA EEY 0.183 -0.124 0.061 0.015 1
p 8 0.090 0.253 0.572 0.891
FEAR 87 87 87 87 87
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